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A MERRY CHRISTMAS, 

A HAPPY NEW YEAR, 

‘/ A YEAR OF-HEALTH, 
| GOOD LUCK AND 
CHEER! 


‘The Recives herein have been 
collected from many cornere, but 
whether gleaned from kind friends- 
culled from cookebooks, concosted 
in happy moments, or resurrected 
from savory memory; these selec- 
tions have been made with an eye 
on How To Have Fun in the Kitchen. 
Acknowledging indebtedness to 
many sources, I present to all 
of my friends who enjoy good 
eating, thie brochure of My 
Favorite Recipes. 


Eda Logan Ridehalgh 
Christmas, 1944 
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For The Cocktail Hour 
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' COCKTAILS 
Bob's Whiskey Punch 


1 Qt. Straight Bourbon Whiskey 
1 Qt. Canada Dry Ginger Ale 

1 Qt. Fresh Orange Juice — 
4 Cup Lemon Juice 

1 Small Bottle Seven-Up. 


Method! Mix all ingredients 


together, color with a little 
Welch's Grape Juice, Place 
large cake of ice in punch 
bowl, pour mixture over it. 
Allow to set for a quarter 
hour. Slice a Lemon and an 
Orange very, very thin, add. 


This drink is not only a 
thirst-quencher, but a powerful 
aid in keeping the men out of 
the Kitchen, and with the girls 
in the living room. The only 
hiteh, I find, is that ace soon 
as the punch-bowl gets about 
half empty, another bottle of 
Bourbon is poured in = thus 
disguising the fact that the 
puneh originally started out as 
. nicely "oneal beverace. 

ut,..Who Cares tom, 
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Stripe Punch er 


vi a Alice Walker — ae ys 
Bae ir es. 
ugar ‘ it : er i : 
Nwapzer | : ~ .% A : 
i mons — * 

Jude oe of 1: esacea . ite 
: > GPrat daice—— Fe 3: a 
‘Dry Ginger Ale eS * 23 

xi ru 13 a Fi) ; ; 
Boil sugar and water eight 9 
mi » add Tea and chill. Add et 
Ora ans on hasnt Grape Juice, anda S 
8 “oan of crushed pineaprle (if 7 

n find it.) Place in refrig-. 
to mellow about two hours, — 

E before serving add the 2 Qts.. ee 
: = Ale, Pour over cake of ice. ae 
ves Bee . —_ 
as Lp ae one needa a non= a: 
alcoholic punch. The above is very a 

good, and well adapted to the ice~ . 
cream and cake tyve of entertaining. 7 a 
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Old Fashioned Whiskey Punch 


1 Qt. Straight Bourbon Whiskey 
2 Jigzers Curacao 

3 Jiggers Lemon juice 

1 Pint Canada Dry Club Soda’ 
Few drops Angastura Bitters 


‘Wix well, pour over large square of 
ise in punch bowl, Let set twenty 
minutes. . 


This is just about’ richt for a 
small evening, say eight people. 
The trisk here is to observe the 
twenty-ainute waiting period. 


Gin Punch 


1 Gallon of Gin 

1 Qt. Orange juice 

1 Pint Lemon juice 

+ Pint Curacao 

Srandy and Rum in about equal portions. 

Sweeten to Taste. (You'd be surorised » 

at how much tasting seems necessary to 
get this just abouteright! ) 

Put all ingredie in a large punch 
bowl, together witf fresh mint, thin 
slices of orange, allow to brew for an 
nour; add large square of ice, Just 
efore serving add a quart of Canada 
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ry Club Soda. 


Philadelphia Fich-House Punch 
aoe. A Kathleen Pettit 


- Slack 3/4 1b, loaf sugar in punch 
bowl; when entirely dissolved, add 
“one Qt. Lemon juice, then . 
- oh pate gaa Rum 
« Go Brandy 
2 Qte. Club Soda 
‘Wine glass of Peach Brandy. 
’Put a cake of ice in punch bowl, 
allow mixture to brew for an hour, 
stirring oftan. 


Four Roses Perfect Ezg-Nog 
A Bowl. of “Merry Christmas” 


Beat separately the yolks and whites 
of six large fresh eges. Add ¢ cup 
of eugar to the yolks while beating, 
and + cup suger to the whites after 
they have been beaten very stiff. 
Mix whites with yolke. Stir in one 
Pint of Four Roses, and one ounce of 
Clivver Rum. Stir thoroughly, and 
- gerve very cold with grated nutmeg 
on each pless. (Makes five pinte of 
“Baeetlog-) Le 
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The following recipes are offered 
for those of us who are inolined to 
say, “Wait till my husband comes home, 
and he will mix us a drink. Bar- 
keeping is a good way to have fun in 
the kitchen, and it's really very easy. 
Just follow the directione, By the 
say, these have all been tested, 
tasted, and approved. 


Champagne Cocktail! 

% Lump of sugar dissolved in a cham 
pagne glass, one dash’ Angastura 
Bitters. Pour Champagne over 
saturated sugar, add an ice cube, 
slice of. orange, and a twist of 
lemon, Serve, ; 

This recipe is included just for 
fun. If you ever feel like trying 
it, ask me to join you! . 


Daiquiri 
- Shake well in finely cracked ice. 
Juice of 4 Lime . 
“1 teaspoon of sugar 
‘2 large (2 oz.) jigzer of Rum 
Serve very cokd, in a chilled glass. 


Manhattan Cocktail 
Combine, 
1 dash Angastura Bitters 
1/3 part Italian Vermouth 
2/3 part Bourbon. 
Stir well in cracked ice, strain into 
cocktail glass. Add cherry. 


Martini Cocktail 


ne, shaky | 

1 part French Vermouth 

l1-part Italien Vermouth 

2 parts Gin 

1 dash Angestura Bitters. 

Stir well in cracked ice, strain 

into cocktail glace. Add ¢reen olive. 


. Dry Martini 
_ Combine, 
1 part French Vermouth 
2 parts Gin 
2 dashes oranze bitters. 
Stir well in cracked ice, strain into 
Gockt2il glass. Add en olive. Or 
do you prefer onion, like I do? 


014 Pashioned 


Crush or muddle one lump of sugar, 
with 2 dashes of Angastura Bitters, 
_@dd one jigger, or more, of Bourbon. 
Serve in Old Pashioned glass. Add 
one or two ice cubes. A slice of 
orange, .a twist of lemon peel, a 
cherry, Small amount of soda, if 

desired. 


Whiskey Sour 
for Flutter-by. 
Combine, 

1 jigcer Bourbon, 1 teaspoonful 
powdered sugar, juice of % lemon. 
Shake with ice and strain into a 
6—oz. glass. Add a slice of orange, 
a cherry, and a little Club Soda 
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Shake with ioe 
with nutmeds, ssc a 
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Dindelne i eg oa? powdered — 
ee oe in} t on weber, add 


Ole : ae 
slice. of diae. or Lemony aio Tit:-ee8, *- 
ida po: jared eugéer, to, gave frosted. : 
Spvearance.. Fill glass. 9 =") 
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Pavone Sm aie 

a-with a fork, three 

am Cheese, combine 
saned and mashed 
z-enough sweet craam . 
to epreadiwell,  -Add. 
“of ten of'@rated garlic. 
on dage PLect =r, surroand 
, or ; ie” 4 aw 
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ibe ea Beet Fin era. 
| = Pe ¢treHelen: bell. 
F pao Wares of Cream Cheese, 
mash with. a forks: €eas ith-a spot 
* Of garitoc juice and so a horse- 
4 et rp paete,. 
oream cheese, 
: ae you get a Tittle 
. h ho: dish. ©Paste shoulda? 
Re quite thick. Place a feacsoontuial 
on a& elice df Chitved deef,* roll, ~ 


. geeure With s toothpicks placedin | 


Peteseern eer to harden, = 


“23 _Grean Cheese fe Luxe - 
2° ‘Fyes Wolladeo: 
roughly mesh with a fork, thepe: 
AGkseer of Cream Chesee, working in 
eroush ‘eweet cregm to oprent eneil ly. 
Very, very thoroughly, ohop one clove 
of mariic, ena sda.” Strve, with tiar 
cocktail onashkere . : 
Olives in Bacon 
Uae the exces eturffed Glives- Wrap 
geen: ans elf of B berer rlice 


oa toothoiek = Put ander & 
punta bacon ts fice’ ane ord 
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CANAPSS i 


Use white, graham or brown brbad, | 
sliced thin and cut into shapes to 
suit, diamonds, circles, stars, etc., 
dipped in melted butter and toasted 
or browned in the oven. Following 
are some of my favorite mixtures 

to use as soreads. 


Han Canapes 
Spread chopped Ham, pounded to a 
paste, moistened with cream or 
mayonnaise. Sprinkle with grated 
cheese. Brown slightly in hot oven. 


ed Ham 
i 1b. ‘Bot Ham, ground 

cup sweet pickles, chopped fine 
1 Tablespoon seraped on 
1 Tablespoon Mayonn 
Mix thoroughly, — 


Sardine Canapes 
2 hard boiled ergs 
1 can small sardines 
Mash the egge and sardines to a 
paste, season with Worcestershire 
and lemon jaice, spread on tossted 
canapess. Sprinkle on top sone 


finely shopped yolk of ege. 


Crab Spread 
1 Cup Crab meat 
i Cup Cucumbers, shopped 
Cup Mayonnaise. 


Braunschweiger Spread 
1b. Braunschweiger sausaze, Skin 
then mash sausace, add + cup shoppe 
eet pickley moisten with Mayonnal ae 


n cre} 
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esi ee 4 Cup flour 

Cup Wate 4 eges, undeaten. 
Methods & sing butter end water to a 

1 we flour all at once, etir . 
ous1) until ball forms in center . 
of pans ‘Heat off. Remove’ from heat, 

ada eggs one at a time, beating after ' 

ach sddition.— Dron by teaspoonfule, 
on alighthy- Greased cookie shect. — 
Bake at 375 one hour or until bubblee 
ef moisture @isappear. When cool, - 
make a emall elit in cases with sharp 
knife and- stuff with chicken, tune or 
almon filling, Be sure your filling 
age firn, aon highly seasoned. 


eet Lae poeaaicern: Salad [ 
4 care, mineed Chicken | 4 
ghopp “ries | 7 | 


| Fie rind - “Lenon3' dash of pepper, 
# teaspoon of calt. : 
Mix until thoroughly combined. 


Fish Saled Filling | 
uD Tuna; or other flaked Fish, . 
Pickles shépped (aweet or sour) | 
up Mayonnaise - 
lespoons pimiento, chopped — ; 
ablespoon soft butter. 
Mix thoroughiy . “ 


1 
2 ¢ 
1 
2 
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Cream Cheese And Almond fgge . 
1 pkg Cream Oheese 6 hard cooked eggs 
Toaste® Almonds + Cup Cream 
Gut egas in halves lengthwise: -emove 
folks. . Mash yolks, galt, creas and 
cream cheese to paste. Adc o 


‘glmondsa. Fill egg cavities — An . 
| remaining paste may be used ! . 


LATE SUPPER SNACKS 


Egezs Benedict 
Broil thin slice of ham for each 
Derson. to be served and keep warn. 
Prevare Hollandaise sauce, and keep 
-4n double: boiler until ready to serve. 
Toast English Muffin halves. Poach 
one or more escs per person. Then | 
put one—half of toasted muffin on 
warmed plate, top with sliced ham, 
place poached egg on ham, and 
cover with Hollandaise sauce. 
Serve immediately, gernishing with 
pareley sprics. 


¢ ee Waffles 
% pound 6 Cheese 
14 Cups Mi 
2 eggs, well beaten — 
13 Cups sifted Flour’ 
1/6 teaspoon salt : 
3 teaspoons baking powder 
3 tablespoons melted butter. 


Methoa@s Mash creem cheese with 
fork,.-add milk slowly, etirring 
until well blended- Add-egee and 
the flour, salt and baking powder 
which have been sifted together. 
Aad melted butter and beat well. 


Tuna in Patty Shells. 
Prepare a medium white sauce- 
aaa, 
Gups Tuna 
1 Can mushroonis 
|-Cup Pee@ans or almonds 
Serve hot in Patty Shells. 
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Shrimp Caaserole 
eBattes: a few slices of Bread on 

‘both sides and cube, -Line cascerole 
bottom with bread. Put layer of 
cleaned canned shrimp on top, 
eprinkle ted cheese on tod- 

Repeat this until casserole is full- 
Mix three ones, well beaten, with 
_ 2 cups milk. Pour this over mix- 

- ture, and sprinkle layer of cheese on 
_ top. Bake 30 minutes 350 degree oven 
-with casserole covered. Serve hot 

ssw rolls. 


Deviled Crab Casserole 
lL ib; Crab Meat | 
; Hard Boiled Eegs . 
1 Lerge Can Sliced Husiff@bne 
Meke a medium white sauge, Put one 
“layer crab meat, then layer of hard 
boiled egge, then layer of sliced 
mushrooms. Repeat and your white 
sauce over Mixture. Cover eal] with 
buttered bread cubes. Bake until ~~ 
heated thru and nicely browned, 
- Serve hot with a small vegetable 
sailed end rolls. 
Tana Turnovers 
Alice Walker 
 Prepard Bisquick recipe, cut into 
5-inch squares, place in greased 
muffin tins. 
Make a medium white sauce; Add 
1 23-02. can Tuna or other flsked Fish 
+ Cup grated cheese 
1 teaspoon grated onion 
1 Tablesboon pimiento 
° Yeaspoons chives or varsiey. 
Pour mixture into Bieqnic: muffins, 


Told overlapping edges together 
Bake in a hot oven 30 minutes 
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Coney Ialand on Hamburger Buns 
1 ib. grated Cheese 
2 Gaas cleaned Shrimp (crab, or tuna) 
1 pint stuffed green olives 
1 gmall onion, sut fine 
i can tomato hot sauce 
1 green Pepper, cut very fines 


Method: Hollow out some of the bun, 
put in filling, and heat ae ec tei 
in oven. 7 


Salmon Blequick. Roll 


Hake- medium. white sauce, | 
dad, 
1 can Salmo : 
L cup. Peas. 
i Gup_cooked, finely diced cokery:: 
Spread. out Bisquick dough, cover — 
with mixture, roll up,-as for Jelly. 
roll, cut into one-inch thick . 
elices, piace on well greased pan, 
bake at 425 degrecs for 10 minutes, 
then 350 degrecs for 35 minutes. 


_.» Pomato-Cheese Rarebit: 
1 can Tomato soup 
Heat in heavy pan, add a “al ided 
omicn and simmer 10 minutes. 
A@@ 1‘1b- good sharp American 
cheese, grated. 
Beat yolks and whites of 3 eggs, 
separately... To the yolks add l 
tep. salt, Worcestershire, 1 tap, 
Paprika, 1 tsp. prepared mus seed, 
lash pepper. 
Seai slowly, and add to tomato. 

id Beaten egg whites. Serve over 
(ae triangles. This may be pre= 
oarea a couple of hours ahead, and 

203 Ofer warm water. 
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Fish or Ham Timbales 
2 Tablespoons butter 
2 Tablespoons flour 
1 Cup milk. 
2 Eggs, beaten a 
2 Cups fleked cooked fish, or | 
ae Ground cooked Ham 
1 Tablespoon Lemon juice . | 
_1 Tablespoon chopped Parsley fe 
1 Teaspoon minced onion - s&lt to taste 


Method: Make white sauce of the butter, 
flour, and milk, add beaten eggs, fish 
or ham, and seasonings. Pour mixture - 
‘into greased custard cups and bake in 
pan of hot water, in a 350 degree oven, 
_for 30 minutes or until set in center. 
‘Turn onto a hot platter, garnish with 
slices of lemon, and serve at once. 
. Tuna, salmon, halibut, shrimp, 
crab meat, etc., may also be used 
‘in this recipe. “a 


Cheese Souffle! oe 
Mignon Cellars 


Prepare a thick cream sauce in double 
boiler, about one cupful (3 tablespoons 
flour, 3 tablespoons butter, one coup 
rich milk.) Grate into this $ cup. 

_ cheese, when melted, add 3 beaten egg 
yolks, # teaspoon salt, little paprika; 
cook and etir for a minute or s0, to 
permit yolks to thicken. Remove from 
heat. Cool. Beat whites of the three” 
egzs very stiff. Fold them lightly 
_4nto cheese mixture. Pour souffle’ in 
an ungreased baking dish. Place in 325 
degree oven for 10 minutes. Increase 

’ heat: slightly and continue to bake for 
| 30 minutes, or until it ie firn. 
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SALADS 


Frozen cheese de Luxe 
1 cup whipped cream. 
2 cups Cottage cheese 
= cup maple syrup 
1+ cups diced pineapple 
1 cup chopped dates. 
Fold whipped cream into cottage 
cheese, Carefully add remaininz 
ingredients, Turn into a 
refrigerator tray and freeze. 
Serve on crisp lettuce. 


Bombay Salad 
L-tup grated coconut 
2 cups diced chicken meat 

cup cooked rice ; 

cup India relish — 

eup French dressing 

elect a fresh coconut, break it 
open and grate the meat coarsely; 

x with diced meat of chicken, 
cooked rice, India relish and 
French dressingk Pile in a 
Lettuce-lined salad bowl, and 
arrange strips of canned pimientos 
around the edge of the salad. 
Sprinkle top with additional 
fresh grated coconut. 


Christmas Salad 
Drain contents of 1 can pineapple, 
dice, add 14 cups diced celery, 1 
tablespoon pearl onions. Combine 
¢ cream, whipped, with 1 cup 
Mayonnaise. Fold into the pine- 
apple mixture. Then, drain can 
pimientos, fill with mixture, place 
on bed of shredded lettuce, Take 
e packages Cream Cheese, roll into 
siny balls, roll in chopped parsley, 


place around pimientos. 
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mp, with vegetables 
Aaa seasonings, 


Bake 
») Sprinkle 
to 


ow ae Vendome Salad 

—— -= Vendome Restaurant, 
Hollywood 

Ruth Slack. 


1 1b. Marshmallows, cut in small 
pieces 
1 1b. pitted dates, cut in email 
pieces 
1 cup chovped nuts 
1 cup Grated Cheese (spicy or nippy) 


1 large can pineapovle, cut in sections. 
Combine all ingredients, including the 


juice from the pineapple, and allow 


to set in the refrigerator for an hour, 
Serve with fruit salad dressing, mixed 


with equal amount of whipped crean. 
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ENTREES 


Creamed Fish in Croustades 
To make Croustades, cut slices of bread 
2 inches thick, and remove crusts, Cut 
slices into diamonds, triangles, or leave 
in squares. Form into cases by care—- 
fully removing center crumb, leaving a 
wall around sides and bottom about 1/3 
inch thick. Place these cases on flat 
baking sheet in slow oven, to dry and to 
begin to toast. ‘Before they become 
brown, take from oven and brush sides 
with melted butter. Return to oven to 
brown, | 
Fillings Make a medium white sauce, 
and to it add one i-lb. can of tuna 
fish or salmon, or other sea food, 
sooked; season to taste. Finely cut 
cooked Ham is very good this way, too. . 
Place: Croustades on serving dish, fill- 
with mixture, decorate with parsley. 


Potato Pancakes 
Four or five large potatoes, grated. 
(Allow potatoes to stand in ice . 
water while , eas the fdéllowing 
ingredienta, 
Beat two eges, add tablespoon flour, 
1 teaspoon salt, pinch of soda, add 
drained potatoes. Mix well, Bake 
like pancakes on hot greased griddle. 


Scalloped Cauliflower Au Gratin 
Mre, George R, Clark 
Drain well, a cooked medium head of 
Cauliflower, separate the flower®™s. 
Plece in a greased baking dish. over 
ith a good thick white sauc@m, soned 
with a dash of mustard and nites : 
over with bread crumbs and sprinkle 
enerously with Grated Cheese, Heat in 
oven until Cheese is melted. 
R « 17 = 


Baked Potato Special 


Baked potatoes - half to eagh person 
' Cottage Cheese 
Cut hot baked potato in half, length- 
“wiese.- Into each half, chop a generous 
amount of butter, with a dach of salt 
and pepper. Then cover each half 
with a heaping tablespoon of Cottage 
Cheese. Return to oven just mee | 
enough to heat the cheese slightly, 
but not cook it. Sprinkle each . 
portion with chopred Parsley, add a 
, Gash of Paprika. Serve at once. 


- Garbanzo Bean Stew 
Maria Montejo Illimuth de Hunt 


Garbanzo Beans (Do. not soak.) 
Ox-Tail, Ham bone, or Ham end 
Vegetables | 
Method: Put Gerbanzo Beans in a 
large kettlé, with plenty of cold. 
water, simmer over low heat for an. 
hour, add Ox-Tail, Ham bone, continue 
| simmering for another hour. Add 
vegetables — Cube about two la 
potatoes; dice 4 bunch of carrots; 
shred a quarter-head of cabbage;. 

a chopped een pepper; add seasonings 
to suit. ontinue to simmer until 
vecetables and meat are tender. 
Tie ig a very good stew, and 

4f you have never tried Garbanzo 
Beans, it will be adelightful sur- 
prise. . 


-is- 


Sweetbreads. with Chicken 
And Mushrooms . 
From Meier and Frank's PonsRosm 


fo a Good thick, rich Cream 


jausce, add a pair of Cooked, Diced 
dweetbreads, a cup of cubed Cooked 
white meat of Chicken, and a cup _ 


of cooked Fresh Mushrooms. Serve 
in ramkine with Roset Triangles. 


Tamale Pot ‘Pie 
‘An Election Night Special 


(I seem to make this once every 
four years. Served with Garlic 
Bread, a green salad, and lote 
of black Coffes. ) | 


Stew a large Chicken the 
day before, remove meat, and cut 
in pieces; reserve the broth. 
Combine all the following 
ingredients in a large mixing 
bowl, i. 
"1 Can Corn (whole kernel) 

1 Can Tomatoes 

1 Can Olivee (Ripe) 

1 Can Olive O41 (Small) 

3 Ezge, beaten 

3 Tablespooris Chili Powder 

1 Large Onion, sliced. 
Add Chicken meat, a cup of the 
broth, a teaspoon of salt. Bake 
in two greased . Casnarcies; two 
hours, medium oven. 


a 
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Grand Baked Beans 
Irma Lozan Browne 


. 


1 pint White Navy Beans 
(Soak over—nite, parboil with 
© fourth of a teaspoon soda) 
Remove to Cascerole. 


Combine, 
_ 1 teaspoon dry Muetard 

4 Tablespoone Brown Sugar 

2 Tablesvoons Salt 

2 Tablespoons Syrup 

1 Cun Catsup 

2 Cups Boiling Water 
Pour all above ingredients over 
Beans in Casserole, add 1/3. 1b. 
Salt Pork. Bake covered in *® very 
slow oven, 250 degrees, six to 
eight hours. If they become ary, 
add a little well seasoned stock. 
(A Bouillon Cube, with water.) 
-Uncover Beans for the last hour. 
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' CAKES AND PIES 


My Banana Cake 


Thie is an exceptionally good cake, 
end when Bananas are plentiful again 
and you want a very special cake, 
try thie one. 


14 Cups Sugar 
- Cup Nucoa 
2 Eges, well beaten 
2} Cups Cake Flour, sifted before 
measuring, then re-sifted with, 
& teaspoon Baking Powder 
/% teaepoon Soda 
teaspoon salg . 
i Cup lightly mashed Bananas 
(You will need. about five 
or six good Bananas. ) 
l teaspoon Vanilla  ~- . 
> Cup Buttermilk, or sour-milk 
I Cup Walnutes,-broken in pieces 
Method: Cream Nucoa and sugar, 
adi Egze, Bananas, add sifted dry 
ingrediente, Buttermilk, vanilla, 
and, last, walnuts. Bake ina 
gre@sed, paperlined pan, or a 
greased nine-inch tube pan, ina. 
slow oven, 325 degrees, for one 
hour. Frost with the usual Powdered 
Suger icing, adding a mashed 
Banana to it. . ; 


= / 
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My Chrietme Fruit Cake 


#6 a 4), 
This is a very old family recipe. 
The thing to remember with Fruit’ 
Cake ie that it should be sliced 
ery, very thin, with a very, very + 
sharp knife. It is well to make 
this cake up about three weeks 
before Christmas. I usually beke it. 
in four small one~pound bread pane, 
and one mine-inch tube pan. Be sure 
‘to grease and line pans with heavy 
paper. Grease paper, too. Aes 


ae ae as Fruit Cake. Tee 

1 Cup Nucoa oe ee 
+-Cups Flour, sifted before measuring 
resifted with, =. =; See 
‘1s dessertspoon Soda, Cinnamon, 
_. | > Cleves and Nutmeg. .. 

2 lbs. Raisins; 2 lbs, pitted Dates, 
gut in pieces. 2 lbs. Walnuts,. 

- broken. eS eae 

- 1 1b. Prunes, pitted, and ‘partly «ooked- 
“Method: Cream Nucos, ‘sugar, add egges 
add flour mixture, buttermilk and... 

' fruits and nuts. Bake in slow oven, 
300 degrees for an hour and one-half, 
or until a toothpick inserted in >>. - 
middle of each cake comes cut clean. 
Decoration! Remove cakes from OFeN, 
epread with thin layer of Karo. _: 
Decorate with candied fruits that have 
‘been allowed to set a few minutes in a 
a@ish containing Karo. Return to oven to 


harden glaze. : 


Aunt Maude'ta Apple Pie 
(There is none better) 


Juanita, I still can't bake an Apple 
Pie, but my Aunt can, so, Schedler, 
just for me,' here it is- ,; 


Pie Crust 
2 Cups Flour . 1 Teaspoon 941% 
2/3 Cup Shortening %$ Cup Cold Water 


Have ingredients very cold. Sift and 


measure flour. Resift with salt; 
work shortening into -dry en 
with a pastry blender, until the 
particles are the size of @ pea: 
Add cold water, gradually. 

|  Apole Filling Ha 
6 medium sized Apples pee 
> Cup Sugar 
« Teaspoon Cinnamon ©. 
1/8 Teaspoon -salt and nu ‘ 
1 Tablespoon Cornstarch. ond 


Method’ Peel, core and cut aprles 
into thin slices, Combine dry 
ingredients, and sift over apples; 
stir until they are well coated, 
Place in layers in Pie shell. 

Dot with butter, put upper crust 

on pie, allowing for air holes, 

Bake in hot oven, 450 degrees for 
20 minutes, reduce heat $0 350 
degrees, bake 25 minutes additional. 
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ecan meats, ee 
fenilin 


oe | eed adding Pecans _ 
to ur into a Nine-inch pie * 
pan ontain ining unbaked pie oraste 
Ben in hot oven 450 degrees, for 


d continue baking until a s}~ 


f {ling ‘somes: wat Cleans — Fy ee 
é a6 ie 7: _ 4 


 Qutek and dood Cake =e, 
mee 1, mimi 
Use slectric beater 

Arrange all in eae while. wane 
are beating. e in a greased, . 


a 


2 Eggs 
4 Teaspoon salt, Add 1 Cup Sugar, 
gradually, 4 Cuo hot Milk, (with — 


aaa 1 Cup sifted Swans Down, ke 
(sifted once, before measuring, - 
then resifted with 1 Teaspoon 
Baking Powder) add 1 1 Teaspoon 
Vanilla. 


Beke 30 minutes in 350 degree overic . 


oe nutes, then reduce heat to. 350, o 
fe blade inserted in cente~ ad. a 


paper lined eight~inch aquare. — te 


butter size of walnut melted in. at) 7 


COOKIES 


America del Sur Cookies 
Maria Montejo Illimuth 
de Hunt 
® oz. Grated Hazelnuts and Almonds 
4 oz. Egg Whites (& cup) 
1 cup Sugar, and 1 teaspoon Vanilla 
Method: It is important to remember 
that the nuts in this recipe must be 
put thru a grater, not a grinder. 
(The nuts come out very fine, 
like powder, and are used in 
Dlace of flour.) . 
Beat Egg whites very stiff, slowly 


add sugar, grated nuts, and vanilla. . 


Drop by teaspoonfuls into very tiny 


greased muffim tins. Bake 425 degree - 


oven, for eight minutes. 


Little Round Ball 
Christmas Cookies 
. Lois Thom 
2 Cups ground nut meate (put thru. 
your regular meat grinder) 
& lb, butter -- $ cup sugar 
2 Cups sifted Flour , 
Teaspoon Vanilla .. ihe 
Cream butter, add sugar, flour, 
vanilla and nuts. You can use any 
variety of nuts in thie. Hazelnuts, 
almonds, walnuts and pecans. _ Roll 
by teaspoonfuls into.tiny little 
valle. Place on greased cookie pan. 
gake until dry, about one hour, at 
-/5 degrees, Take from oven, sift 
owdered sugar over them. These are 
very delicate, and crumble easily, 


+ 


ut oh, so, gooa! 


ra 


> 


Chinese Alt ond isthe: 
| roti ; ‘tening — r ; 
vg pant Butter 
pane Ataond extract © 


21 Ler end sosetee nah and Peanut | 
er; add Almond extract, and 
beater e@ es — flour and 
1t. @ugar, mix we » add milk. 
Kne a to smooth dough, Roll out ? 
h thioky on pa Hr pei aa floured board, 
ut | with ter, 2% inches in 
om nape: ace on ungreased baking 
eto Place nut meat in senter-of 
each cookie, Bake in a moderate 
overt, 325 degrees for 20 minutes. — 
seal baking sheet to cools 


- very super little cookies. wae y 
Peanut Butter Cookies me en 


Russ Wallace 4. ggee 
4 Cup each, Brown ar, White Sugar, 
Nucoa and Peanut Butter 4 


» beaten | we 
a ups eifted Flour, 1 tsp; hones ; : 
$ teaspoon vanilla, ab teaspoon ealt. ; 


Cream Nucoa, add eugare, add egg, 
and Peanut butter. Sift dry 
ingredients together, and work in. 
Add vanilla, Shape into small balls, 
place on creased.cookie sheet. Prese 
cookies down with a fork. (Place 
cookies about 2 inches apart.) Bake, 
375 degrees, ten to twelve minutes. 
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Christmas Star Cookies 


4 Cup Nucoa 4 Teaspoon Salt 

1 Cup Suger 1 Teaspoon Vanilla 

1 Egg, beaten 1 Tablespoon Milk 

2 Cups Flour 2 Teaspoons Baking 
Powder. 


Cream Nucoa, add sugar slowly, add 
Ege, and beat until light and fhuffy. 
Sift together the dry ingredients 

and add, a little at a time, to 

the first mixture, Ad@ milk and 
vanilla, Chill the dough for an 
hour: Roll 4% out one-faurth 

inoh thick, and cut with a star 
sheped cutter, Bake these dn an 
ungreased’ cookie sheet, in hot oven, 
hoo degreee, 10 to 12 minutes. Let © 
them cool. Frost with an uncooked 
frosting, and before it 1s hardened, 
sprinkle each Star with the little 
colored “candy shot" or round slive® | 
“dragees." | 


Gumdrop Cookies 
Alice Reifel 


Beat until soft, } Cup shortening. 
Beat in gradually until light an 
creamy, } Cup Brown Sugar, & Cup 
White Sugar, 1 Teaspoon Vanilla- 
Sift before measuring, 1 Cup Flour. 
Resift with 4 Teaspoon soda, and, 
% Teaspoon Baking Powder, and } 
teaspoon ealt. Sprinkle over, 4+ 
_Cup chopred nut meats; 4 cup amall 
Gumdrops {or large onee cut in 
pieces - omit licorise) and 1 Cup 
quick-cooking oatmeal. Beat the 
sifted ingredients into the butter 
mixture, add one beaten egg. Stir in 
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| a) pea 85 ; 
en Se Ns — ae 

the coconut, gumirop, oatmeal 

oo pene Pinch off small pieces 

° gb. Roll them into one=inch. 
es Platten with spatula, 

a Seped: in milk. Bake the cookies 

in a moderate oven 350 degrees, for 

about. 10 minutes, — 

‘These cookies keep good, 

as they do not- crumble. 


IS 
, ‘ "7 


= 


': bs — ae ” 
a se fons 
wi _ Suani ta Schedler 
ee 
3 eaaress Bitter der 
oe 

= hi 


. p Flour 
# Teaspoon Baking Powder and 
-£ Teaspoon salt. — oe 
ap Sy Nut meats, broken 

“Teaspoon Vanilla. 


- 7 i 


~ 


eA ob 


Melt Chocolate and Nucea together 
over hot water. Add sugar and eggs. 
Beat thoroughly. Add nut meats, 
vanilla. Mix dry ingredients and. 
add to first mixture. Pour into.a. 
ghallow square greased and floured 
cake tin. Bake in a moderately hot 
oven, 375 degrees for 25 to 30 
minutes. 


Se a) ee 
7 
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Orange Sponge 
Fritzi pepe 


Beat until light, 
3 Ege Yolks 

Cup Cold Water 

Cup Orange Juice 
When the mixture has nearly doubled 
in bulk, sift, then beat in gradu- 
ally, 1 Cup Sugar 
' Beat for two minutes, add, 1 Table-. 
spoon grated orange rinds 
sitt, 1 and 1/8 Cup cake flour, 
resift 3 times with 14 Teaspoons 
Baking Powder. Fold these + 
fents gradually into the yolk batter. 
Whip until stiff, but not dry, the 
whites of the 3 eggs, with 4 Tea~ 
spoon Salt. Fold them lightly into 
the cake batter. Bake the c. im <7 
an ungreased nine-inch tube pan in 
& slow oven 325 Ragreny 50 minutes: 


"Never Fail" Rolls 
Marie Jones 
Scald, 1 cup milk, add and stir until 
dissolved; 1 Tablespoon sirvar, 2 
Tablespoons butter, 3/4 teaspoon ante 
When these ingredients are luke warm, 
add, # yeast cake, dissolved in 2 
Tablespoons luke warm water; Beat in 
1 1 ee Sift before measuring, and 
2-5/8 Cup bread flour. Stir in 


soot of the flour, knead in the rest. - 


Use only enough flour to form a dough 
that can be handled easily. Place 
the Gough in a bowl, Brush top with 
wilted Butter. Cover, let rise in a 
is place, until. it doubles in bulk, 
>ut 1 hour.) Roll the dough and 
ut into trianglee and twist. Rell 
in welted butter. Place relis in 
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\ greased pan. Let rise 1 hour.. 


ee 


MY FAVORITE Desserts 


Ih our house, as soon ss Dinner is 
on the table, ‘some one invariably 
Re iy fre s for Dessert?" We are 
all dessert-fanciere, But to me, 
other desserts may come and go, but 
the following three march on forever. 


Floating Ieland 


‘This 4s the beloved dessert that I 
remember best from childhood. My 
ther used to make it with the 
“Aglande" or, meringue, eteamed aver 
boiling water. It still seems the 


Beat together until smooth, but not 

foamy, 2 tgs, add 4 Cup Sugar, & 

Teaspoon 1t, 2 Cups scalded Milk. 

Gook in top of double boiler, atirring 

_ often, until mixture coats the spoon. 

Ada 4 Teaspoon Vanilla. ‘Remove from 

heat. “ 
5 To make “islands” t 

Beat together 2 Egg Whites, addi2 

- fablespoons Sugar, To steam them, 

_ @pop by large spoonfuls on water, 

juet under the boiling pint, in o 

aeep pan. Cover closely and let — 

“stean for 6 or 7 minutes. Lift off 

with perforated spoon,. drain a minute, 

and eet one “island” on top of each 

serving of cuetard. 
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Cornstarch Pudding 


(It is, perhaps, more fashionable to 
call thie Cornstarch Blane Manze. ) 
In thie day of packaged puddings, we 
seldom take time to make a plain 
boiled cornstarch pudding... But try 
thie, 1t ie very good. Serve Warn. 
This is my Aunt Maude's recipe, and 
I hope you like it ae much as I do. 


Mix together, + Cup Cornstarch, 

2 Tablespoons Sugar, Teaspoon 
Salt, blended with 3/4 Cup Milk. 
Cook in double boiler until thick- 
ened; Beat one egg, add 2 Table- 
spoone Sugar, paur hot mixture over 
egg, beat, and return to heat for a 
few minutes. Stir-constantly until 
the exg thickens, remove from heat, 
add a piece of butter, the size of 
a walnut, 1 Teaspoon Vanilla. Cool 
slightly. : 


Vanilla Cup Custard 
(They do this very well _ at the 
- Portland Hotel, and regardless of 
their apecialties, like Rum Ice- 
Cream, I take the Cup Custard, and 
‘am never disappointed, ) 
Scald, 2 Cups Milk, $ cup Sugar, 

pinch of salt; Pour elowly over, 

3 beaten Egress add, teaspoon 
Vanilla, and pinch of Nutmeg- 

Beat custard until it is well 
blended, Pour into individual 
butter-greased Custard cups, Place 
cups in flat pan, containing hot 
water; bake, 325 degrees, for 3/4 
-f an hour, Chill; serve plain: 
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DE LUXE DESSERTS 


French Napoleons 
i Dorothy Elerath 


Sift together 1 cup flour, 1 tea=- 
spoon Baking Powder, pinch of salt; 
add half cup shortening, 1 beaten 
Egg, and I Tablespoon Milk. Rell 
out or pat into a large square ‘pan. 
Spread thinly with raspberry Jam. 
Then spread the following mixture 
on top of Jam: 1 large pleee of 
butter (size of an egg) melt this 
and add 1 cup sugar, and 14 cups 
Coconut and 1 beaten Egg. Bake 25 
minutes, 325 degree oven. Cut while 
still in pan. i 


or Blitzen Torte 


Cup Sugar + Cup Butter» 
Egg Yolks 3/4 Cup Flour 
4 fTablespoons Milk | 5 ee 
1 Teaspoon Baking Powder. 7 
Mix and spread batter in bottom 
of TWO cake tins. Beat whites.of 
the four eges, stiffly, and add 1 
eup sugar, Spread this on top of 
batter in the TWO cake tins, then. 
sprinkle on top of each, 1 cup nut 
meate, then bake in moderate oven, 
| about 25 minutes. When baked, put 
| together with a soft custard. Have 
om Meringue top cake on the bottom 
and one Meringue top cake on the top. 
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‘baking dish, set in pan.of 


: 7 : =! ‘ - = | 
Aluond Souffle 
10. Macaroons and.6 Lady Phagene 


b Seo Soeaee an = 


1/36 aa Saget inch ot 
& sup chopped blanched : one 
1 teaspoon Vanilla - : 
4 teaspoon Almond it 


thoroughly fold in the stir 
beaten ent tone combine with 
mixture... Pour into a well 


water. Bake in slow oven, aa 
degrees, forty-five minutes. 
Serve at onoe, with elie Crean. 


Lemon hee se ae 


Line Muffin pans with pastry. 

Blend together 1 package of Cream 
Cheese, z Cup Butter, 4 Cup Sugar, 
pinch salt, 2 well beaten Eggs, . 
rind of one Lemon and 3 Tabdle= 
epoons Lemon Juice, and } Cup 
Raisins, Fill unbaked tert eases 
2/5 full. Top with pastry 

BEE iP Gs Baxe’-in not oven,. 50 

16 Breots 10 minutes, then 350 ¢ 
légrecs, PO to 25 minutes, 


Cottage Cheese: 
Custard 
a “1 Teaspoon Cinnamon 
Cups Milk Pinch of Salt 
Cup Brown Sugar 
1 Cup Sliced. and Pitted Dates 
2-Cups Cottage Cheese. 
Beat the eggs; add the milk, 
suger, Cheese, cinnamon, salt 
and dates. Pour into buttered 
Custard cups, bake in pan of hot 
water, moderate oven 350 degrees 
30 minutes, or’until firm. Serve 
chilled, with Whipped Cream, and 
_ garnieh with Marasohino cherries. 


Devonshire Tarts 


6 individual Baked Pastry Shells 

- (Bake pastry shells in regular 

patty pans or large Muffin tins) 

2 packages Cream Cheese 
4 to 6 Tablespoons heavy Cream: 
1 pint Strawberries ie. 
+ Cup Sugar. - - 
Add cream to cheese until it has 
the consistency of whioped crean, 
beating it with a fork after each 
addition of cream. Line sides’ and 
bottom of each cooked pastry shell 
with this mixture, and fill with 
Strawberries, mixed with sugar, 
Garnish tops with a little of the 
Gream Cheese mixture, and top with 
a whole etrewberry. 
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Ioe Crean Puffa | 
‘icles & Prank!s Tea-Room) ~ 


Ver Alice's Oneam Purr recipe, ‘acesal 
t uffe round, ‘and ebout 3 inehes =~ 
in haus ters When cool, sed off the 
top, 412 with Venllla Ioe Cream, . © 
reciaoe top. Pour a generous amount 
of Ghoogolate paude over all. 


neritues 


then I first aj 
I alweye endeds 


5 Egz Whites 
2 Teaspoon Vanilis” 
' 2 Cups Sifted Granulated dee 
2 Tablespoons Vinegazx. 
Seat Egg Whites until Stiff. Add 
the sagan veny ually, while-, 
oeating constantly. Aid Vanilla - 
and Vinegar a little at a ‘Vlog. 
Beat about ten minutes longer, - 
watil the sugar has lost ite .. 
grain and the mixture tastes aucoth, 
ne is essential that additions ta- 
h¢.@gg whites be.made slowly and. 
er Oe that the egg waites may 
Petain thoir original suererene 
yat pecoue nore firm, -. the 
mixture into lightly iat 
Muffin vane, and vake .at 300 
iegrees until evenly dried, about 
26 jour and one-half. Remove from > 
ane, split oven,.and £411 with 
3) Leed Peaches. or Strawberries, - 
‘4 too with Whioped Cream, 


—————— eC 


es _ -Chese Pies 


re “e 9 together until well mixed, 
: Suger, + Cup Butter; beat 
Pern and add, 2 Ege yolks, and 
ole ; Mix in 1 Cup Raisins, 
+ Cup Busteie Mute. Cook in top - 
| of double boiler, until thick, 
atirring constamitly. Cool, add l 
table Lemon Juice. Pour into 
Baked Pastry shells, cover’ with 
oe ee made @s followss . 
Whites, beaten stiff 
e 8 wile Spoons Sugar 
‘— 4% Teaepoon Vanilic- . 
Sake in a 325 degree oven for 20 
| to 30 minutes, or until reat 
is came browned. 


- Tortoni 
(Remembere@ best from Victoria) 


Make a plain cornstarch Blanc - 
Mange, but use 1/3 cup cornstarch, 
When cool, fold in the following 
ingredients: . 
= Sup Macaroom or Vanilla 
. Wafer Crumbs 
[4 ag ea Hane Extras 
: Cup Sherry, 
i Cup Whipved Seean 
Pour into gmall paper cup-cases, 
freeze in patriggra tor trays, about 


three hours. 


re 
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Pfeffernusse 


for Mar}. Millay ae 
2 Cups Brown Sugar _ 
4 Esge 5 Cups Flour 


1, Teaspoon Soda ,ui \Deaspoon each; 
Cloves, Nusees ae Cinnamon 
} Cup chopoed Citron and Almonda. 
Stir brewn sugar into slightly 
beaten eges, add flour, soda, and .- 
epices,. sifted and mixed together. 
Pinch off about a teaspoonful of 
dough, roll into a tiny ball, place 
on oiled baking sheet, let stand — 
over nite, to ripen, In the morning — 
bake in 350 degree oven, for 15 : 
minutes. When cool, sprinkle with 
powdered sugar, -put into cookie 
Jar, containing a goodly amount of 
powdered sugar, allow to stand for 
two weeks, before serving. , 
(Now, Marj, go ahead and try thie, | 
and see if you can keep two boys 
out of the cookie jar for two 
weeks! ) , | 


. Baked Alaska | 
This is really a De Luxe dessert, | 
and one finds 1% only occasionally, 
now on banquet menus; but back in 
1926 and 1927, this was "The" 
dessert! ! bo 
Cover a small bread board with 
heavy paper, Place on it squares 
of sponge cake, cut about an inch . 
thick, Place on each cake slice, 
one slice of brick ice cream, cut 
an inch smaller than the cake elice. * 
/over. @ll with Meringue, Be sure to | 
xtend the Meringue well down over 
sides, sealing in the cake and ioe- 
oream, Bake the Alaska in a hot oven 


‘<> Gegreca, until Meringue is brown. 
serve immediately, : 
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Baked Chocolate Pudding 
Violet Donald 


Melt in top of dowble boiler, 2 


Tabléspoone Butter, 1 square of 
Chocolate. Sift together, 2 Cup 
Flour; 2 Teaspoons Baking Powder, 


3/4 Cup Sugar, add to first. mix- 


ture, with 4 cup milk, 1 teaspoon _ 
Vanilla, + cup Nut meats. Pour . 
into buttered cassérole. Then sift 
over it, # cup sugar, $ cup Brown 
sugar, 2 tablespoons cocoa. Then, 
pour over all, 14 cups Water, Bake 
in pan-of hot water, 325 degree oven, 
about one hour. There wil? be con- 
siderable chocolate sauce on top an 
eides of pudding. - ny 
(This ie an unusual dessert, very 
good, and it makes quite a large 
pudding, with no meed for ."Family 
Hold Back." a> Ss aae e 


-- Lemon Sponge Cake Pie 

Dell MoFarlane 
Line a pie pan with regular pie crust. 
Grate rind of one lemon into one cup 
Sugar; cream sugar with one Tablespoon. 
butter; beat and add 3 Egg yolks, 2 
Tablespoone Flour, 1 cup Milk, 5 
Tablespoons Lemon Juice, Beat until 
etiff, the 3 Egg Whites, fold them 
lightly into the custard, Pour into 
the unbaked pie crust, bake in hot 
oven; 450 degrees for 15 minutes. 
Reduce heat and finish baking at 
350 degrees for 30 minuteslonger, or 


until custard is firm, 


(Thies is a “company” dessert, which 
will receive requests for "more." ) 
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lescelrode Puiding 


Two tablespoons Gelatine, cae 
im one cup cold milk. Seald. 2:euper 
-ollk in double boiler, ada 2/5 coupe. 
Sucer, Beat and stir in 5 Egg rca 
‘Gook and stir theses py for. 
a couple of minutes, to permit 
to thicken, Stir in gelatine 
ture, Add 2/3 ewp chopved Rai a. 
} tablespoons ground.Almonda, 1 
sound crumbled Macaroons. Goole 
Adi 1 tablespoon Rum or Brandy, and 
2 2 teaspoons Vanilla. Whip the : 
“2g whites, stiff, with pinch of 
salt. Fold lightly into other iz 
ingredients. Place in wet mold, 


ty 


ehill well. Unmold on plate, and = - 
garnish with Maraschino Cherries, >. 
and Whinped Cream, Individual molds 


ere really more practical for this - vo 
very good, and very different pudding. ; 


Cranberry Relish ad a 
soee Jerry Dotson > : 


To serve with Turkey. 


Grind one quart cranberries; 1 remove 
secede from one large orange, grind 
(skin and all) etix in 2 aed of : | 
sugar, Place in covered bowl in ‘J 
refrigerator, permit to ripen for : 
two daye. Ee ; 


Cranberry Eetscauce 
Combine ang ‘etir; 2 cups cranberries, 
ups quartered and peeled ap- rrr: | 
z cup water, Cook slowly until. 
fruit is soft. Put through colander, 
add 1 cup suger. Cook and onte until 
the Fanart is dissolved. 
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‘Yorkshire Pudding 
7 e _for Roaat Beef. 


(Thie was Sapte fathers Favorite: 
with Roast Beef, served in place: 


* of posexene,) | 
: Bi. # Teaspoon Salt 


form smooth paste. Add well beeten 
- egg8, beat until batter is emooth. 
Pour into hot oven-proof dish 
greased and containing about ~ inch © 
hot beef drivpines, or melted butter. 
Bake in hot oven, 400 degrees for 20 
minutes. Reduce heat to 350 degrees, 
continue to bake 10 or 15 minutes 
‘longer, This is a delicious ac- 
companiment for Roast Beef. The 
pudding rather resembles o——-_ 
Serve from dish in which it was. 
cooked, cut in squares. ; 


Lazy Lady Jelly : ; 
[f you, like me, never seem to have 


the time, or inclination, to make 


Jelly when berries are in season, 
you might like my Jelly recipe. 
(Easy and Quick. . at 
% Cure Welch's Grape Juice 
(buy large bottle) 

6 Cupe Sugar and one bottle Certo. 

Measure sugar and juice into a 
large kettle, and mix, Bring to 
boil over hottest fire, and at once 
add Certo, stirring constantly. 
Then bring to a full rolling boil, 
and beil hard for one minute, A, 
Renove from fire, skim, pour into . 
jelly glasses and paraffin; 


Pineapple Boats - ; 
Yrances Carruthers Chittenden 3 


Trim 2/3-from the leafy of one. 
chilled Fresh Pineapple. ut the 
fruit into 6 lengthwise wedges. 

Cut off the core and place each 
part so that it will resemble a 


‘boat. Pare the ekin in one piece, 


Leaving 1t in place, and cut the 
pulp into 5 or 6 downward slices, 
retaining the boat shape, Serve 
each boat on an individual plate 
with a small mound of Powdered 
Sugar, and 5 or 6 large unhulled 
strawberries. | 

(This oan be used as an appetizer, 
or as individual salads, but cut] 
ting the pineapple into only’ four 
portions, and adding other fresh 
lkepy such ae peaches, and melon 
‘Dalilig. 


-M.. 


